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2.Honey Method

3.Anaerobic fermentation(Covered)
4.Anaerobic fermentation(Under Water)
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1.Natural Dry Method
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3.Anaerobic fermentation(Coverd)

6g:q|0520§0E(Geeo006m0588:903 ( jo)mBcngSaldaaggiodond(Pulping |§

Machine){g¢a2§g1050l0opS1

3§3|05(Gsemnd8eogpiadmadioleonsocodecnddiazcas(gpdcopde)
(ecoumgudeeoqs) emd8epqp:al [gEoecoss wodcoq§eaoaégndoon:§

oloopSi

pH-3.6,Texture-peebles, agjde203¢[goc:qjdn? cqes0:qopdaaq]§ (Washing

Point)by2005¢03¢) eqesos(géiapdcg:ad ( Vinacafe Demucilaging Machine,
Vietnam) [g¢ esoo€gaddoloopSi

pgeoléimgqdeoladad

0304]$4I8:q) ©9:0 §0§

039(g¢30l00pS

cqea0:Gsesn0dcrdioceol 0oCg) jepagoaesapooniyéescns(d: clgondeoy e
so¢fg 326§03( Drying Monitoring Form){g¢¢o30>8:[g|930loopSt



4.Anaerobic fermentation(Under Water)
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5.Aerobic Fermentation
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Cupping Test Score

Characters Natural Dry | Honey Anaerobic(Un | Aerobic
der Water0

Fragrance/Aroma 7.50

Flavor 8.00 7.50 8.00 7.75 7.75

3 Acidity 8.00 7.50 8.00 7.50 7.75

Body 7.75 7.75 7.75 7.75 7.5
5 After Taste 7.50 7.25 7.75 7.50 7.5

Balance 7.75 7.25 7.75 7.50 7.75

- Uniformity 10 10 10 10 10

Clean Cup 10 10 10 10 10

.

Sweetness 10 10 10 10 10

10 Over All 7.75 7.5 8.00 7.5 7.5

Final Score 84.75 82.00 84.75 83.00 83.50



Final Cupping Score Data

Natural Dry 84.75 77.25 80.75 80.92
2 Honey 82.00 81.00 81.50 81.50
3 Anaerobic 84.75 81.00 81.75 82.50
(Covered)
4 Anaerobic 83.00 80.00 70.75 77.83
(Under Water)

5 Aerobic 83.50 83.00 76.75 81.08
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m Cupping Score
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